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SALADES & ENTREES
Salads & Starters
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SOUPE DE POISSON - FISH SOUP 140 MAD
Poisson de roche, croiitons a I’ail, rouille, micro-herbes

Rockfish, garlic croutons, rouille, micro-herbs

GASPACHO DE TOMATES - TOMATO GAZPACHO 90 MAD
Concombre, tomates fraiches et toast a la tapenade

Cucumber, fresh tomatoes, and tapenade toast

TATAKI DE THON ROUGE - RED TUNA TATAKI 160 MAD

Thon rouge de Méditerranée au sésame, mesclun, salade de wakamé, vinaigrette sésame

Mediterranean Bluefin Tuna Tataki, with sesame, mixed greens, wakame salad, and sesame
vinaigrette

TARTARE DE LOUP DE MER - SEA BASS TARTARE 160 MAD

Suprémes d’agrumes, mangue, avocat, coriandre, vinaigrette citron, mesclun

Citrus supreme, mango, avocado, coriander, lemon vinaigrette, mixed greens

SALADE CESAR - CAESAR SALAD 140 MAD

Poulet croustillant, eeuf dur, croiitons a 'ail, copeaux de parmesan, romaine, sauce César

Crispy chicken, hard-boiled egg, garlic croutons, Parmesan shavings, romaine, Caesar dressing
SALADE GRECQUE - GREEK SALAD 130 MAD
Huile d’olive extra vierge, origan, concombre, oignon rouge, tomate, olives noires

Extra virgin olive oil, oregano, cucumber, red onion, tomato, black olives

LA BELLE BURRATA - THE BEAUTIFUL BURRATA 150 MAD
Tomates du soleil, mesclun et sauce pesto, copeaux de parmesan

Sun-ripened tomatoes, mixed greens, and pesto sauce, Parmesan shavings

HOUMOUS - HUMMUS 110 MAD

Herbes fraiches parfumées au sumac, légumes croquants et huile d’olive extra vierge

Fresh herbs with sumac, crunchy vegetables, and extra virgin olive oil

SALADE QUINOA - QUINOA SALAD 110 MAD

Quinoa, brocoli, avocat, mangue fraiche, concombre, zeste de citron, ciboulette, tomates cerises

Quinoa, broccoli, avocado, fresh mango, cucumber, lemon zest, chives, cherry tomatoes

BRUSCHETTA AVOCAT - AVOCADO BRUSCHETTA 110 MAD
Guacamole d’avocat relevé, tartare de tomates, salade d’herbes -
Well-seasoned avocado guacamole, tomato tartare, herb salad \




NOS FRITURES
Our Fried Dishes

CALAMAR FRIT A LA ROMAINE - FRIED CALAMARI A LA ROMAINE

A la chapelure panko croustillante, sauce aioli

With crispy panko breading, aioli sauce

GAMBAS PANEES AU PANKO - PANKO-CRUSTED PRAWNS

Mesclun de salade, sauce sweet chili
Mixed greens, sweet chili sauce

FRITTO MISTO - FRITTO MISTO

Calamar, crevette, sole, filet de Saint-Pierre, sauce tartare

Calamari, shrimp, sole, John Dory fillet, tartare sauce

ARANCINI A LA MOZARELLA - MOZZARELLA ARANCINI

Sauce pesto, mesclun de salade, vinaigrette au citron

Pesto sauce, mixed greens, lemon vinaigrette

LES ACCRAS DE LEGUMES - VEGETABLE ACCRAS

Sauce au yaourt a la menthe et herbes fraiches

With mint yogurt sauce and fresh herbs

NOS GRILLADES OU A LA PLANCHA
Our Grilled or Plancha Dishes

MIX GRILL SURF & TURF - MIXED GRILL SURF & TURF

Steak de beeuf, merguez, gambas et calamars grillés, mesclun de salade, potatoes

Grilled beef steak, merguez sausage, king prawns and calamari, mixed green salad, potatoes

GCAMBAS GEANTES A L'AIL - GIANT GARLIC PRAWNS

Sauce chimichurri, mesclun de salade, potatoes

Chimichurri sauce, mixed greens, potatoes

TAGLIATA DE BEUF - BEEF TAGLIATA

Créme de balsamique, roquette, potatoes

Balsamic cream, rocket, potatoes

POISSON DU JOUR - FISH OF THE DAY

Persillade, l1égumes sautés

Garlic and parsley sauce, sautéed vegetables

BROCHETTES DE POULET - CHICKEN SKEWERS

Brochettes de Poulet Mariné au Citron Confit et Olives, Riz basmati, salade marocaine

Chicken Skewers marinated with preserved lemon and olives, basmati rice, moroccan salad

BROCHETTES DE B&EUF - BEEF SKEWERS

Brochettes de Beuf Mariné aux Epices, Riz basmati, salade marocaine

Spiced Beef Skewers, basmati rice, moroccan salad
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PLATS
Main Courses

CHEESEBURGER 130 MAD

Steak haché, cheddar, laitue, tomate, oignon, sauce maison

Minced steak, cheddar, lettuce, tomato, fried onion, house sauce

CHICKEN BURGER 130 MAD

Poulet pané, cheddar, laitue, tomate, oignon, sauce maison

Breaded chicken, cheddar, lettuce, tomato, onion, house sauce

FALAFEL BURGER - FALAFEL BURGER 120 MAD

Steak de falafel, tahini, laitue, tomate, oignon, herbes fraiches, sumac, concombre, sauce aioli relevée

Falafel patty, tahini, lettuce, tomato, onion, fresh herbs, sumac, cucumber, spicy aioli sauce

SUPREME DE POULET - CHICKEN SUPREME 180 MAD

Mariné au thym et romarin, mesclun de salade, sauce chimichurri, potatoes

Marinated with thyme and rosemary, mixed greens, chimichurri sauce, potatoes

FILET DE DORADE - SEA BREAM FILLET 220 MAD

Sauce vierge, purée de pomme de terre, légumes du marché

Vierge sauce, mashed potatoes, market vegetables

STEAK D'ESPADON OU DE THON - SWORDFISH OR TUNA STEAK 200 MAD

Sauce vierge, mesclun de salade, potatoes

Vierge sauce, mixed greens, potatoes

NOS PATES
Our Pastas

LINGUINE AU PESTO & STRACCIATELLA - 160 MAD
LINGUINE WITH PESTO & STRACCIATELLA

Parmesan, pesto, tomates cerises séchées

Parmesan, pesto, sun-dried cherry tomatoes

SPAGHETTI BOLOGNAISE - SPAGHETTI BOLOGNESE 140 MAD

Tomate d'été et viande hachée, neige de parmesan et tomate confite

Summer tomato and minced meat, Parmesan snow, and confit tomato

LINGUINE FRUITS DE MER - SEAFOOD LINGUINE 180 MAD

Fruits de mer, sauce bisque, basilic, copeaux de parmesan, tomates confites

Seafood, bisque sauce, basil, Parmesan shavings, sun-dried tomatoes

RISOTTO PRIMAVERA - RISOTTO PRIMAVERA 160 MAD

Légumes verts de saison, sauce crémeuse au parmesan, copeaux de parmesan

Seasonal green vegetables, creamy Parmesan sauce, Parmesan shavings
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NOS TAGINES
Our Tagines

TAGINE VEGETARIEN - VEGETARIAN TAGINE

Tagine végétarien aux légumes du moment

Vegetarian Tagine with Seasonal vegetables

TAGINE DE POULET - CHICKEN TAGINE

Tagine de poulet aux olives maslala et citron confit

Chicken Tagine with Maslala olives and preserved lemon

TAGINE D'EMBRINETTE - EMBRINETTE TAGINE

Tagine d’embrinette a la charmoula et aux poivrons

"Embrinette" Tagine with Charmoula and peppers

TAGINE DE BEUF - BEEF TAGINE

Tagine de beuf aux pruneaux amande et euf de caille

Beef Tagine, prunes, almonds, and quail eggs

KIDS' MENU

CHEESEBURGER ET FRITES - CHEESEBURGER AND FRIES

NUGGETS DE POULET MAISON ET FRITES - HOMEMADE
CHICKEN NUGGETS AND FRIES

FISH & CHIPS / FISH & CHIPS 20 il
SPAGHETTI BOLOGNAISE /  SPAGHETTI BOLOGNESE
DESSERTS

TIRAMISU EXOTIQUE A L'ANANAS ET COCO
EXOTIC TIRAMISU WITH PINEAPPLE AND COCONUT

CREME CATALANE AUX DEUX CITRONS ET A LA
CANNELLE

CATALAN CREAM WITH TWO LEMONS AND CINNAMON

TARTE AU CHOCOLAT PRALINE
PRALINE CHOCOLATE TART

PROFITEROLES AU COULIS D'AMLOU ET GLACE A LA
VANILLE BOURBON

PROFITEROLES WITH AMLOU COULIS AND BOURBON VANILLA ICE CREAM

MOELLEUX AMLOU
AMLOU MOIST CAKE

CITRON GIVRE MOJITO
FROZEN MOJITO LEMON

SELECTION DE FRUITS DECOUPES
SELECTION OF SLICED FRUITS

POT DE GLACE AU CHOIX
ICE CREAM POT OF YOUR CHOICE
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